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THE $7500 TWO-CRUST SLICE O’LEMON PIE 
Second Prize-Winner by Mrs. Charles M. Reppert, Port Washington, New *  *: 


This recipe was designed exclusively for Homogenized Spry and Pillsbury’s Best 
Flour. Best results can be guaranteed ONLY with Spry and Pillsbury’s Best. 
BAKE at 400° F. for 30 to 35 minutes. MAKES 8-inch pie. 


Sift together 2 cups sifted Pillsbury’s Best Enriched Flour* Bakes < stecasee in moderately hot oven (400° F.) 30 to 35 
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*If you use Pillsbury’s Best Enriched Self-Rising Flour (sold in parts of 9 CTT Se ae CUT-OUT. AND MAIE sates i= mem 


the south), omit salt. ° le Al aur f 
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° 1 teaspoon salt minutes. 
2 Cutin......24 cup Homogenized Spry until particles are the 
° size of small peas. LEMON FILLING 
| Sprinkle. .6 to 7 tablespoons cold water over mixture, tossing Combine. ..14 cups sugar 
e lightly with fork until dough is moist enough to 2 tablespoons flour 
° hold together. Form into two balls. \% teaspoon salt* 
* Roll out........half of pastry on lightly floured pastry clothvor VT iptiad inte \ cup soft butter; mix thoroughly with spoon. 
e . - . 
| ° board to circle 1 inch larger than inverted pie- Add........3 eggs, well beaten. (Reserve 1 teaspoon egg 
° pan. Fit loosely into 8-inch ioreieie 2a white for crust.) Blend well until smooth. 
| e TH os ee ews lemon filling into pastry-lined pan. a Oe ie dL desenabn lenion inden 
2 Rollout..----- remaining pastry. Cut slits to allow escape of 1 medium sized lemon. Peel the lemon. Cut peeled 
fe steam. Place over filling. Fold edge of top crust lemon into paper thin slices (about 14 cup). 
e under lower crust; seal and flute edge. Brush ve ae Sa 1i if 
° with egg white and sprinkle with sugar and Add--------” eur re ee a and lemon slices to sugar 
° cinnamon® mixture. end well. 
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